
HEALTH + SAFETY

P A C K  S I Z E SD I R E C T I O N S  F O R  U S E

R E C O M M E N D E D  U S E

CODE: F08 10-15

 For baked on carbon and heavy deposits of grease.

Use a nylon brush to apply an even coat over surface. If possible apply
to warm surface (MAXIMUM 50°c) as this will speed up penetration.

After allowing sufficient time for penetration and decarbonising to take
place (approx 10-30 minutes) wipe or rinse off with water.

Depending upon degree of soiling use a heavy duty scourer or scraper
to remove any loose debris. Repeat above process if necessary.

Food production equipment, deep fat fryers, cookers, grills, hotplates,
extraction systems, filters, steel utensils

Carbonised grease & food oil removal.

CODE: F08

PARA OVEN GEL

Rinse splashes to eyes, wash with
water immediately.

 Wear protective gloves.
(Alkali resistant) and eye protection.


